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Our Focus SY 21.22

16 Part Time

serving food from
an expanded
menu.

Average 20 call-outs
per day.

he food-service industr
is currently facing supply
chain challenges directly
related to labor
shortages, limited
production, and other
ongoing disruptions
aused by the COVID-19
pandemic.

onsistently engaging
our teams helps us to
serve our students
better. We inform and
involve our employees
with targeted training

Staffing shortages
have impacted
service styles and
menu offerings during
Breakfast, Lunch and
Afterschool Service

Need for addiitional
storage especially
refrigeration is

needed district
,\\ wide
e

:

LPS Food and Nutrition Advisory
Committee

Fill All Open Expanding 2 &3
Positions students’ culinary gﬁ SAMPLE NEW RECIPES

LEARN ABOUT FARM TO SCHOOL
HELP DESIGN AND CREATE MENU’S.
PROVIDE FEEDBACK
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‘ CHALLENC ‘,,_

LABOR CHALLENGES RESOLUTION/INNOVATION

. ATTRACTION:

. » Social media (Instagram, Facebook)

* Industrywide staffing shortage in » Referrals and recruiting through community partners like CBA and Mass Hire.
retail food service, commercial and

noncommercial INCENTIVES:
« Increase in hourly wage for 17.5 hr. employees-( from $15 to 17.00)
» Competitive labor market » Opportunities for additional hours at Power Up Dinner Program, Call in coverage

and open shift coverage.

» Shortage of candidates for front-
line positions NEW & ONGOING EMPLOYEE RECOGNITION & RETENTION STRATEGIES:

* Employee recognition on social media

Keep employees informed of positive work outcomes

Acknowledge their efforts and dedication

Continue to provide a safe, enjoyable and rewarding work experience

Culinary and Professional Standards Training for opportunities of positions

with increased responsibilities
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THE IMPACT OF COVID-19 ON SUPPLY CHAIN

SUPPLY CHAIN
CHALLENGES

How we have responded

« Changed ordering protocols to improve food and inventory management.

82%

Working with key manufacturers to ensure we have proper product
o allocation to meet the demands of our business through forecasting/
of districts are Product shortages and collaboration.
concerned about low substitutions
meal participations * Procurement experts negotiating with current suppliers for product
substitutions with minimal cost/quality impact.

* Transportation

disruptions, delivery * Negotiating with additional suppliers to put contingency plans in place to
delays, and schedule avoid supply disruptions.
changes

* Menu and nutrition experts update menus, remove unavailable items, and
make recipe modifications to assist our front-line management and food
service associates who are continually adapting.

« Leveraging supplier relationships to develop new products to fill holes, as
well as innovate menus.

* Innovating further to add more plant-forward dishes that incorporate more
veggies, fruit, beans, legumes, and other plant ingredients.

-w Source: School Nutrition Association
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OPPORTUNITY NO. 1 OPPORTUNITY NO. 2 OPPORTUNITY NO. 3
Increase Breakfast Participation Expanded Afterschool Offerings Enhanced Dining Experience

« Create High-energy dining -
environments for that reflect
their lifestyle
Emphasizes student
priorities and embraces the
opportunity to celebrate
school spirit and the
collective school community

Return to district-wide service styles Offer power up snacks to all schools;

pre-pandemic to be produced and supported by
onsite food service team

Adherence to approved menus Provide Hot Dinners**

**Staffing needs affects the
implementation of expanded programs

Transform satellite service

to improve student
satisfaction




Culinary Focus Trainings

Back-To-School Training:

 Focused on Food Presentation.

» Hands-on recipe preparation and presentation
with Chef Mike and Anthony.

November Staff Training:
» Chef Mike lead an interactive training for
Cooks and 35-hour staff
« Spice training for all staff
* Cultural Menu Training.

January Training:
» Project Bread Chef’s will be hosting a hands- on
cooking challenge for all staff.



Energize your Day with Breakfast!

A reimbursable breakfast includes whole grain menu item
and fresh fruit. Milk is optional to those who would like it.

CHILDREN WHO EAT SCHOOL BREAKFAST ARE MORE LIKELY TO:

« Reach higher levels of achievement in reading and math
« Score higher on standardized tests

* Have better concentration and memory

* Be more alert and maintain a healthy weight
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Lunch is Served:

Today’s foodie culture has resulted in an expanding palate
among students of all ages.

LPS Food and Nutrition Team continues to evolve to increase

- Cheesetiangnt weh Laturs & Chichen Tikha Masads
Torruo on Whede Goun Bun LS

- Macne & Chores V - Beud Ninchas wits Carrpfine Baars - Cheese Puza v

- Pepizero §

-y

- Chichen Ciacasr Saket wiicl LS Crchen Sined Sindanch wletus

& Tormo cn Vihoks Gun Bozed LG

- Tars Sindach Wiksttace & - Chehen Ciozaar Sebed LS

Tormuo LG

~Turbay Sandwich wietus &
Torrudn on whoks Goes Snaed LG

- Chichen Saled Putter wih Lettace
& Torue LG

- Tathey Sarchweh weh Latuc: &

- Ham & Chiosse Serndwch weh
Tormin on Wrele Goan Buid LS

Letucs & Torso on Visck: Gras
Brzed LO

Sessern Crehan Nocds Seked L8

- Haam Chel Siset weth Wheke Cren
Flrtisd LO

- Serviat wis b, A3
Formidn Wedes - Serviat wets Mk Oringe it

Middle School Lunch st e
Menu

under
cost!

o - Servent weis Mk, Bicars wsd

Broox

- Served weis Vb, Scasce Frut
Cap et Cancts & Kidis' Bowrn

- Served weis MB, Agzie, arnd
Locsd Garttes Sabed LS

- BBO Fos Sarchwch with Litucs &
Torrin LS

- Bed Tombe Bowt with ¥k
s Beoran focs

- Chehen & Swococh Alrads

- Cheess Pz ¥
- Civh Lime Soef Mece

All kids 18 atno

Tars Saded Sarvdwich milLutucs &
Tormin on Wrele Goan Bueid LS

- Chef Saket wih Ham itk

- Chiel Sadad witian wiFlatsnsed
Graan Flrtacse! LS w

- Chel Sided with Eqyy iend Vihcks
Graen Flrtycsd LS ¥V

- Tathey Serchaeh weh Lutucs &
Toerin on Wiole 'Whast Bosed LG

No School

Chef Sided wih Ham mh Whoe
Grmen Flrtesd LS

- Ham & Chosse Serdwch weh
Letu & Torso on Visck: Graes
Brued LO

- Faru resen Tarkary Suts weh
Letuos os Whok Gean Bosed L8

“All sandwiches, wraps & subs are whole
grain

- Servint weih M, B wsd
Saascond Curts

Sarscdwith Wik, Azple, ind Locd

- Servest wis Wb, Crsoe and Gardan Seked L8

Saascrnd Com

Served Daily: Fresh Fruit, 1% Mik and Sramierron and Hici i Baas
Sunbutier and Jelly Sandwich
LG = Locally Grown!

V = Vegetarian!

- Caartry Friot S wih Gony &
Whare Gran Rl
- Crouzy Chachun Sisdwehwih

- Gareril Tir's Chuduse &
Vagetaties wih Yelow fon
- Fah Serddwech weh Letucs &

Gark: Chichen La Man wih Faesh
apetatien
- Spacy Chichen Sandwich wis

- Cheess Pz v
- Winde Pzzn wih Sercecn

w
- Cheessbiangn: weh Letus &

Food & Nutrition Office: 878-874-2040 gty | o on ek Gesia Yorro L8 Latucs & Torso on Viscks Whest Yorruen on Whede Coun Breied LS
F Popaem Chacunn Sebed - Popae Chackan Saked - Popaam Chackan Saked - Chel Sided wih Egg & Wik
ollow us on: wiletrued LO whlrtraed LG wFietreed LO Graan Flrtacsd LS ¥

Chackazs Skt Pater wlots &
Tormuo LS

- Ham & Chosse wih Litticn &
Toeridn on Whede Goen Bresd LS

- Tarss Sided wih Lt & Tonass
an Wink Goan Boset L8

- Tathey Sarchweh weh Lituc: &
Torrutn on Wiede 'Whast Brzed L8

Torrido on Wiede Goan Buied LS

Sarscd with Mk, Oriesge, st
Ficasted Camcte

- Served weis M B, Bunarn wnd
Fres Brocot

- Served weis Mk, Aok ind
e vrvbns R Rdes Carns

- Serviad weih W b, Sauscn Frat
Cap Corrcta

Instagram: Ipsdfcadapdaurisen,

Snet & Tomass Sices LG

EarelonkLBSDFoad & Nutriti

- Shuzburds Phe weth Mas hexd Posen
#sd Com

- Crruzy Chuchun Susdweh wih
Letus & Torso on Visck: Gres
Brued LO

- Ched Sabed wih Ham wivihck

s Flrticsd LS

- Tathey & Chersa: Susdwch wih
Letucs & Torso on Visck: Gu

- Macsran: & Chees V

Frh Sundwch wih Littace &
Tormun on Wrede Gren Bresd LS
- Hurrru Sased wPudtosed V
- Hiam & Chiosse wih Litticn &
Tormun on Wrede Goen Bresd LS

- Babaxd P weh Cherses & Hin
\Whaies Grien |

- Spacy Chichen Sundwch wis
Letus & Tormo on Wack: Graes

- Beud Tioco Sabed wets Tortda Chigs
- Chichen Saded wih Lutucs &
Torrutn on Whede Goan Bueid LS

- Criuzy Crange Clacken & Broooch
wis Srown
Chessetuger wih Litucn §

- Cheess Pz ¥

- Checken & Pegpar Pazper Pieor
- Tathey Sarchweh weh Lutus &
Tormuen on Wiale Whast Bzed LG
- Chal Suded wih Eq & ¥iteks
Grman Flrtacsed LG ¥

- Chef Saket wih Ham wiithcks
Grmes Flrticsd LS

- Chchen Saded Putter wietuos &
Tormio LG

*Menus are subject to change and will be
posted when available

Sarsed wih Ma Sarsens srxd Rod
Pazper Stsg

Sarsd wih M, daghe ard Sk
Sarssdwih M, Orienge, and fr——
Cam & Cancts

- Servend weth Mk Frut Cus and
Brooxk

- Served weis Mb, Agzks &
=~

S

of racv, coler, i
e, dnt afle

SN, Dtrwcter, (00 of Mdjadicaticn, 1403 Indepercnce
Avwraw, ne.

- Chichen Purrn Paste wih Roeeast
Brooxh & Carmt

- Cheessbargnt weh Letus &
Toerun LS

- Chichen Garden St wih Whele
s Flrticsd LS

- Tathey & Chersa: Sasdwch wih
Letun & Torso on Viscks G
Brzad LO

- Beud & Cherdiar Soml mih Grny &
Muwsed Pristo
- Chehen Terddars wis Wias Ge

Conercm Peca V
- Beud Maaxses Pzce

- Chchen Garden S mih
Wraie Gren Pudtoses L8

- Tathey Serchach weh Lutus &
Torrin on Wik Whast Bred LG

Tormin on a Wheke Goen Ban
- Chichen Saled wih Lstics &
Tormio on Wiale Goan Brid LS

- Chichen Garden S wih Whele
Grmen Flrticsd LS

Letuc: & Torso on Viscks Graes

- Chehen Garden Sand wih Whale
= Flrticsd LG

- Tars Saded wih Listucn & Tonus
an Wia ks Gean Bosed L8

'

- Chehen Garden Saned wih Whede
Grses Flrticsd LG

- Hiam & Chissse Serdwich weh
Letu: & Torso on Visck: Graes
BsdLO

Sarsad wih Mik Faash Frut asd
o

- Served weis Mk Sarvna & Rod St Suke

Pazger Staga

- Servixd weis M b, Az
Tota ared Ciscte

- Servint weth Mk Orenge &
g e

- Served weis Mk, Paach Siom &
e

MYPLATE GUIDE TO

SCHOOL LUNCH

VEGETABLES ==

vegetables heips
Kids gt the nutrients

Whole grairs ghve kids
B vitamins, minerals,
and fiber to help them

PROTEIN FOODS

eggs, nuts, and seeds provide many
nutrients induding protein and lron.
Portion stzes are based upon the
nutrition needs of children in various
grade groups. School meals also
allow cheese, tofi, and yogurt to
count as the mest/meat slternate in
the school lunch,

Visit teamnutrition usda.gov for additional tips and activities.




Lunch is Served:

We continue to serve premium
products:
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Tyson All White Chicken Products
Land-O-Lakes Cheese
Armour Ham Products
Barilla Pasta
Jennie-O Deli Turkey
Rich’s Pizza Dough

Uncle Ben’s Rice

Little Leaf Farms in Deven's Mass.
used in all our Salads and Sandwich’s
Featuring Limited Time Offers to
Spice up the menu monthly



{ L WELL a collaboration that uses local
- food and education to celebrate

* #;9 % our land, wellness, learning,
L collective impact & resilience as - il “
' FARM 10 a culturally diverse community R o Clrcs This week:
Farmer Dave

Tomatoes

WHAT HAVE WE BEEN UP TO

.}\ ‘ & Brussel Sprouts-Joe
: Czajkowksi Farm A
Distrbubing over 820 lbs of Safely basting over 45 Cocrdinahing food frem Manogng 10 ichod gerdera = h / ' ) \ R L :
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wchocl gardem through o families, teacher and Sark to cver 500 or fudl preduchon, providng » X A & | : B | DAVES
: : = - Dracut, MA

Koweek Lincaln Schod administradoes - howiehslds bwice @ month
@ PEACH TOMATO SALSA

INSTRUCTIONS

1 Combine 00 mgredenis o o bow: searen win

food to LPS feachen, famies

Carden Precduce revitchzing whea gardera (aver 2,500 fozd boxes el o e H

Diastnbubon Frogram ard Lowel Lkben Farms disinbuted to cole) schod comernanity

12 tr havors senty tnvert

Wanm 5o keam more about Lowedl Farm e Scheol? Costact
LPS Farm 1o School Manager | Magge Nowak | ssnowak Slomell k1 2 ma. us




AFTER-SCHOOL SNACKS
& DINNER MEALS

MAKING SURE OUR STUDENTS ARE WELL-FED
AFTER NORMAL SCHOOL HOURS

The Power Up Program offers a variety of
Smoothies, Yogurt Parfaits and Bento Boxes.

We are working with additional clubs at LHS to
offer this to more students after school.

3 d ReFresh wutﬁ‘ff’ower Snack'. )
' E SNACK OR DINNER'” A



FEED YOUR POTENTIAL 365™
HEALTH & WELLNESS RESOURCES

FYP365 is a digital health and wellness platform for students, parents, and community members that was developed in partnership with the
American Heart Association (AHA) as part of the Healthy for Life® 20 By 20 initiative..

FYP365 FEATURES:

v Budget-friendly, globally inspired, healthy recipes

v Cooking tips and tricks from chefs

v Healthy lifestyle updates from nutrition experts

v Meal-planning inspiration shared through electronic newsletter and social media (sign up at www.fyp365.com)

v New activation and educational materials for K-12 food service staff and dietitians to use at school wellness fairs, faculty meetings, back-
to-school nights

v New online, interactive games that teach students about nutrition and making food choices that boost mood, energy, and brain power.

feedyourpotential365” DISCOVER RECIPES ABOUT SIGNUP Q

5 1y
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_ Aboat Feed Your Potential 365

A national campaign empowering millions to discover, choose and share the healthy foods that help them reach their
potential.


https://www.aramark.com/healthyforlife
https://www.aramark.com/healthyforlife
https://www.aramark.com/healthyforlife
http://www.fyp365.com/

STUDENT VIEWPOINT WILL
RELAUNCH SPRING 2022

What Is Student ViewPOINT?

A survey conducted by Aramark to allow us to get feedback at a school and
district level to assess against regional and national benchmarks. We
generally receive more than 100,000 participants each round.

Objective: to understand and better serve the dining needs of our
elementary, middle school, and high school students.

With Student ViewPOINT, We Can:
» Capture up-to-date, detailed feedback.

[AKE THE + |dentify and address opportunity areas.
SURVEY » Better serve the student needs and wants related to school breakfast and

% ’ E lunch programs.




MORE THAN A FOOD SERVICE PROVIDER‘ 4
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THIS GARDEN PROUDD’
SUPPORTS =e,
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On Oct 25, 2021, Lowell Public Schools, Massachusetts Farm to School, and
Mill City Grows celebrated Farm to School by hosting several officials and
advocates of Farm to School.

We welcomed State Sen. Ed Kennedy, State Rep. Vanna Howard,
Superintendent Joel Boyd, and several LPSFNS team members to advocate for
more Farm to School initiatives in schools.

We highlighted locally grown produce in a pear salad with local Little Leaf Farms | y, ==
lettuce and Kale Pasta Toss; an example of meals that are produced in LPS )
kitchens!

Not only did attendees enjoy a delicious lunch prepared by some of our amazing

cooks, but they were able to take home locally grown produce provided by Mill ,

City Grows that showed our Garden Share Program. gﬁix‘i’ﬁg-\,‘%‘,’u‘g"g"- Is one of our core
We st t itivel t

Students from the STEM Academy participated by planting fall garlic in their very peiﬁugvﬁua%§t°3'n'&' ?hyeullrI Sac

own school garden. community.
Our people make a difference.
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‘but we found ways to positively impact the
people around us through virtual opportunities, donating from afar,.
and more. A S DR

little different this ye

Food Banks

215K Ibs. of food
Distributed to our community
from July 2020-June 2021.

The Greater Boston

FOOD
BANK

|ga AMERICA
®

1

|
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School Garden
Family Share

Providoi QA B¢ fresh

produce grown from four
school gardens to LPS
families

2 o) v LSS SR e L Yl
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v Developing you tube videos focusing on Harvest
of the month, promotions and recipe
development https://youtu.be/yw5JxfwwvN4

Our vision for leveraging social media is to cultivate
relationships with students, families, the
community, school staff—and our own food service
associates! Content and engagement builds
excitement, drives meal participation growth, and
creates a place to celebrate and share.

Our Aramark K—-12 line of business launched new
social media accounts in September to amplify the
good work we are doing to feed students, promote
health and wellness, and build community.

Follow us on Twitter, Instagram, and Facebook
@K12Aramark, as well as on LinkedIn at Aramark K12.

Source: 99 Firms Gen Z Statistics, 2021


https://youtu.be/yw5JxfwwvN4




